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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

HUBBARD & ASSOCIATES NA, INC. 5/20/2014

6901 W Brown Deer Rd

Milwaukee,WI

MJ Cafe

3-501.17 Undated feta cheese in the prep cooler and gyro meat in the upright cooler.  Ready-to-eat potentially 
hazardous food held for more than 24 hours must clearly marked to indicate the day by which the food is 
to be consumed on the premise, sold, or discarded.

6/3/2014

Improper Hold

3-304.11 1.  Greasy tongs were hanging on the oven handle bars.  Kitchen not in use at time of inspection.  Wash 
equipment every day.

2.  Cutting board at the prep sink was heavily grooved and stained.  Clean, replace or resurface. 

Food equipment must be clean and sanitized before used with food.

6/3/2014

Cross Contamination

CDC Risk Violation(s): 2

Code Number Description of Violation Correct By

4-301.14 Inspector could not get the hood ventilation to come on.  Repair to code. 

Provide an approved ventilaton hood for all required cooking equipment.

6/3/2014

5-103.11 Inspector was unable to get hot water in both bathrooms.  Ran water for at least a minute without 
success.  You may have to install mini hot water on demand units under the sinks if water does not get 
hot.  Provide an adequate water supply.

6/3/2014

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature
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On 5/20/2014, I served these orders upon HUBBARD & ASSOCIATES NA, INC. by leaving this report with

5-202.11 Install a vacuum breaker onto the mop sink faucet.  Properly repair plumbing. 6/3/2014

Good Practice Violation(s): 3

5Total Violations:

Notes:

Operator was not present at time of inspection.  Caterer renting kitchen signed report and report emailed to Karen Hubbard 
by inspector. klg


